
We love this new telemetry system 
since it offloads the burden from our 
restaurant team to ensure that we don’t 
run out of CO2. It’s one less thing that 
they have to monitor during their shift.

 Rick Soler
Asset Protection Supervisor  
Multi-Department Head 

 McDonald’s Stagg Restaurants, LLC 

How it works

Pulsa Sensors
Your installation technician will determine 
which sensor is the best for your CO2 tank. 

Sensors measure every 3 minutes.

Pulsa Gateway
The bridge that connects  
sensors to the dashboard. 

Pulsa Dashboard

See inventory levels in real-time. Set 
alerts for specific levels and choose who 

receives them and how: email or SMS.

Pictured: The Pulsa CO2 Guard system. Through durable, industrial grade sensors and a gateway, CO2 tank levels 
are taken every three minutes and show up in the dashboard making the data accessible to you and your team.

You’re In Control
A modern telemetry platform lets you know exactly how much CO2 you’re getting in each fill, 
eliminating unnecessary tank-topping deliveries and their fees. You’ll also catch leaks early, 
preventing escalation. Besides the cost of the tank refills, there’s the cost of downtime and the cost 
to your staff. Rick Soler, Asset Protection Supervisor for Stagg Restaurants, LLC, which operates 31 
McDonald’s locations in greater San Antonio, Texas, says it best:

pulsasensors.com/demo

The Owner’s Guide to  
Monitoring and Managing CO2 Tank Supply

Running your stores smoothly means controlling as many variables as 
possible. One crucial variable is your CO2 supply—no CO2, no soda (and lost 
customers)! For most franchisees, these tanks are a mystery. You’re never quite sure how much CO2 
supply you have or need, yet you have high standards for food and beverage quality. Essentially, your 
beverage quality and profit center is controlled by someone else. 

Thanks to modern technology, you can now monitor and control your CO2 tanks as easily as checking 
the weather on your phone. Real-time alerts let you know when you’re running low or when there’s a 
leak. CO2 tank monitoring is easy to use, affordable, ensures high quality soft drinks, and eliminates a 
significant blind spot for franchise operators.

Certainty, Not Guesswork
Many franchisees think they’re monitoring their CO2 supply, but they’re not. Most CO2 tanks  
(about 75%) have notoriously unreliable float gauges. They get stuck and need constant calibration. 
No gauge comes close to matching the 99% precision of an advanced telemetry system like Pulsa.

pulsasensors.com/demo

NEVER QUITE SURE HOW MUCH 
CO2 SUPPLY YOU HAVE OR NEED?
Here is the technology that provides you real-time 
information – on your phone!
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GAIN TOTAL CONTROL:
• See tank levels in real time
• Walk-in temp alerts
• Compare usage rates across locations
• Seamless, no wires
• Low level alerts for CO2
• Catch leaks immediately
• Eliminate excess fills
• See ROI in less than a year

Bill Esselman | Beverage CO2 Manager
Toll Free: (800) 686-4674
Email: Besselman@suttongarten.com
www.suttongartenCO2.com
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